The amino acid compositions of the six lentil genotypes were similar. The major amino acids were glutamic acid, aspartic acid, arginine, leucine and lysine; the 
hydrochloric acid. Only 24. 0% of the lentil proteins were not solubilized by these solvents. The lentils contained 6. 8% of the meal nitrogen as nonprotein nitrogen.
The amino acid compositions of the six lentil genotypes were similar. The major amino acids were glutamic acid, aspartic acid, arginine, leucine and lysine; the minor amino acids were methionine, cystine and tryptophan. Because of the lower concentrations of the latter amino acids, lentil proteins gave a chemical score of 35, a protein score of 46, and an essential amino acid index of 63, relative to egg protein.
Les auteurs ont etabli la compos1t10n chimique generale, la composition Khan and Baker ( 1957) and Bell ( 1975) 
MATERIALS AND METHODS
Six genotypes of lentils which included both the large-seeded Chilean types and the small-seeded Persian types were used in the study. The The mean essential amino acid composition of the six genotypes was used to calculate chemical and protein scores and essential amino acid index (EAAI) according to Sheffner (1967) .
Chemical and protein scores are percent ratios and EAAI is the geometric mean of the ratios of the I 0 essential amino acid contents of an egg and of lentils.
RESULTS AND DISCUSSION
The seed yield of the six genotypes of lentils varied from 1,5 16 to 1, 956 kg/ha, protein from 27. 7 to 3 1.3%, ash from 2.9 to 3.3%, fiber from 3.5 to 4. 9%, ether extract from 0.5 to 0.9%, starch from 42.4 to 47.6%, amylose from 33.0 to 37.4% and gross energy from 4,085 to 4,268 kcal/kg (Table 1) . Bell ( 1975) reported generally similar protein, ash, fiber and nitrogen-free extract contents of lentils. The studies by Bell ( 1975) and Khan and Baker ( 1957) did not report data on starch, amylose and gross energy contents of lentils. There were differences in all the chemical components :s: (Pisum sativum L.) (Kooistra 1974) , and 28. l-42.6% in faba beans ).
The amylose content (36. 1 % ) of lentil starch was slightly lower than the amylose contents (38-40%) of peas and faba bean starches. The gross energy content of lentils (4, 186 kcal/kg) was similar to that of peas and faba beans reported by Bhatty and Wu ( 1974) .
About 69% of the total lentil proteins were soluble in the three solvents listed in and Hall ( 1975) . Molina et al. ( 1974) reported maximum protein solubilities of approximately 55% with 0.5 M sodium chloride, pH 7-12 in Jack beans (Canavalia ensiformis ); our studies indicated that the solubility was highest at 1.0 M, pH 7 .0 (Table 3) .
·
In addition to the globulins, lentils contained 3. 8% water-soluble proteins (al bumins), 3. 1 % ethanol-soluble proteins (prolamines, most probably low molecular Saint-Clair ( 1972) Kaldy and Kasting ( 1974) and to the essential amino acid composi tions of lentils, soybean meal (Glycine max
Merr.) field peas, faba beans and field bean (Phaseolus vulgaris) reported by Bell ( 1975) , except that beans contained less arginine than lentils. Khan and Baker ( 1957) reported higher levels of lysine, aspartic acid, glutamic acid, leucine and isoleucine in lentils than those found in the present study. However, these differences may, in part, be due to different methods used for amino acid analysis.
The genotype means of the 10 essential amino acids were taken for the evaluation of (Sarwar et al. 1975) , by supplementing with methionine. tTaken from Sheffner (1967 ) . :J: Mean of six determinations (see Table 4 ).
